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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 
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ilOLlZMAKSRS 1  CHAT 


(FOR  BROADCAST  USE  OKLY) 

Friday,  February  16,  1940. 


Subject:    "FRESH  PORK."    Information  from  the  Bureau  of  Home  Economics,  U.  S. 
Department  of  Agriculture. 

— oooOooo  — 

If  york  is  popular  in  your  family,  I'm  sure  you've  noticed  that  the  price  has 
been  very  reasonable  this  year.     And  you'll  welcome  the  news  that  the  price  is  ex- 
pected to  remain  low  throughout  the  winter,  because  the  supply  is  so  plentiful. 

Now  if  you'd  like  to  know  about  the  scientific  ways  of  cooking  pork,  you'll  be 

interested  in  the  suggestions  made  by  the  Federal  Bureau  of  Home  Economics.  The 

really 

scientific  cooks  there  have  kept  records  on  hundreds  of  roasts,   so  I  guess  they /know 
how  it  should  be  done. 

I  have  one  of  their  releases  here  today  that  tells  something  about  the 
different  cuts  to  be  used  for  roasting.     Let  me  read  a  bit  of  it.... 

"Any  cut  of  pork  is  easy  to  roast  because  the  meat  is  usually  tender  and  it's 
fat  enough  to  be  self-basting.     A  pork  loin  roast  is  especially  easy  to  handle  and 
you  can  buy  it  in  a  size  to  suit  your  family — no  matter  how  large  or  how  small.  Then 
there's  the  fresh  ham,  which  you'll  also  find  makes  an  excellent  roast.     And  the 
shoulder  has  a  fine-textured  meat  with  a  flavor  all  it' s  own.     %  the  way,  this 
shoulder  is  much  easier  to  carve  if  you  take  out  the  bone  and  fill  it  with  a  savory 
stuffing.    And  you  can  even  make  a  roast  from  spareribs — if  you  get  two  sections 
that  match,  and  fill  them  with  an  apple  stuffing. 

"If  you're  getting  a  fresh  ham,  ask  the  butcher  to  leave  the  rind  on.  That 
Bakes  the  ham  cook  more  quickly,  and  shrink  less.     (Of  course,   this  rind  is  easy  to 
take  off  after  you  cook  the  roast.)    But  if  you're  buying  a  shoulder,  that  you're 
going  to  bone  and  stuff,  it's  better  to  have  the  skin  taken  off  before  you  cook  it. 
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Thr.t  will  moire  it  easier  to  keep  the  roast  in  a  good  shape.     As  for  the  loin  roast  or 

oyertbe—romoialjcr  to  have  the  butcher  crack  the  tones  if  you  want  to  make  the 
carving  eac,.  . 11 

I'm  sure  we'll  all  .agree  that  to  be  good— a  roast  nust  be  tender  all  the  wry 
through.    And  most  folks  like  to  serve  pork  with  a  nice  brown  crust  on  the  outside— 
and  juicy  meat  inside.    To  get  pork  done  to  this  "perfect  turn,"  the  Bureau  of  Home 
Economics  recommends  thorough  cooking  r>.  a  moderate  temperature.     And  it' s  especially 
important  to  cook  pork  until  it's  "done"— that  is,  until  there  isn't  the  slightest 
trace  of  pixflB  left  in  the  juice.    That's  the  only  way  to  be  sure  that  you've  killed 
the  trichina  parasite  which  is  sometimes  present  in  pork. 

The  Bureau  of  Home  Economics  also  gives  some  exact  directions  for  roasting 
pork.    They  have  oven  temperatures,  len.-'th  of  time  for  roasting,  and  lots  of  other 
information  all  worked  out  here... So  you  may  want  to  get  out  pencil  and  paper,  and 
note  down  some  of  these  things,   as  I  ta^k. 

"Your  first  step  in  preparing  a  oork  roast  for  the  oven  is  to  wipe  it  with  a 
ftgtop  cloth.    Then  sprinkle  it  generou"'.;-  with  salt  and  popper.     (Dust  it  with  flour, 
too,  if  you  like.)     Now  your  roast  is  ready  for  the  oven.     But  remember  to  put  it  on 
a  rack  in  an  open  shallow  pan.     And  do  ;' '«  add  any  water.     It's  best  to  put  the  meat 
in  with  the  fat  side  up — so  it  will  ba  ;te  itself.     But  you  may  have  to  turn  the 
chunky  pieces  to  get  them  done  throughout. 

"Pork  may  be  roasted  to  that  'perfect  turn'  at  a  constant  moderate  temperature. 
That  is — an  oven  of  325  to  350  degrees  F3     (The  lower  temperature  is  for  the  larger 
roast,  which  takes  longer  to  get  done  -n  the  center.)    By  this  method,  the  meat  is 
roasted  at  the  same  temperature  from  start  to  finish... 

"But  if  you  want  to  scar  the  roast — start  with  a  hot  oven.  ..about  480  degrees 
After  20  to  30  minutes  at  that  temperature,   the  roast  ought  to  be  lightly  browned 
on  the  outside.    Then  quickly  reduce  the-  temperature  to  300  to  325  degrees  F. — for  a 
slow  finish. 
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"But  whether  you  sear  the  roast  or  don't  sear  it,  the  length  of  time  for  cook- 
ing at  these  moderate  temperatures  is  about  the  same.     For  a  fresh  ham,  figure  on  25 
to  30  minutes  per  pound.     For  a  loin  roast,  30  minutes  per  pound — that  is,   a  mediura- 
r.ized  loin  roast.     For  a  fresh  shoulder,  with  the  hone  left  in  figure  30  to  35 
ninutes  per  oound.    But  if  the  shoulder  is  honed — and  either  rolled  or  stuffed- 
figure  from  45  to  50  minutes  for  each  pound  of  neat,  as  purchased.     (In  other  words, 
:.t  takes  about  half  again  as  long  to  roast  the  shoulder  with  the  hone  taken  out.)" 

Now  let's  leave  the  roasts  and  talk  about  pork  chops  for  a  minute.     Chops  are 
igually  browned  and  then  cooked  slowly  in  a  covered  frying  pan  on  top  of  the  stove. 
And  the  3ureau  of  Home  Economics  says  that  when  you  have  the  pork  cut  one-half  inch 
thick,  it'll  take  about  20  minutes  (after  browning)  to  get  it  done.     This  rule  also 
holds  for  pork  steaks  and  fillets— when  they're  cut  one-half  inch  thick.     Of  course, 
thicker  cuts  require  more  time. 

But  maybe  you'd  rather  brown  the  chops  on  top  of  tho  stove  and  then  finish  by 
baking  them  in  a  moderate  oven — that  is,  at  a  temperature  of  350  to  375  degrees  F.. 
I've  found  that  if  the  chons  are  baked  in  a  little  milk  or  canned  mushroom  soup, 
there'll  be  a  fine  gravy  to  serve  with  them.     Or,  you  might  like  to  add  tomatoes  to 
cake  a  sauce  that  will  give  a  pleasing  change  in  flavor. 

That's  all  about  pork  for  today,  and  I  hope  your  next  roast  turns  our 
particularly  tender  and  juicy. 


